Evaluation of Hydrostatic High Pressure and Cold Storage Parameters for the Reduction of Campylobacter jejuni in Chicken Livers.
250 MPa for 10 min reduces C. jejuni numbers in chicken livers by 1.3 log. Storage at 4°C for 1 week produces an additional 1.6-log reduction in C. jejuni. Pressure treatments above 250 MPa produce color changes in chicken livers.